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Thursday,  June  3,  1943 


QUESTION  BOX 


ANSWERS  FROM 


How  use  early  tomatoes? 
Why  jar  tops  cone  apart? 
Eat  turnip  and  ca.rrot  tops? 


home  economists  of  the 
U.  S.  Department  of 
Agriculture. 
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Questions  about  food  from  the  mailbag  claim  attention  today.     And  home 
economists  of  the  U.  S.  Department  of  Agriculture  give  the  answer  to  these 
questions.     One  letter  today  asks  for  different  ways  to  use  the  fresh  tomatoes 
from  the  South  coming  on  the  market.     Another  reports  trouble  with  jar  tops  that 
come  apart.     A  third  asks  whether  turnip  tops  and  carrot  tops  are  good  to  e?t  as 
greens.  > 

Let's  take  the  question  about  tomatoes  first.     This  letter  says:     "Our  mar- 
kets seem  to  have  plenty  of  ripe  fresh  tomatoes  from  the  South  these  days.  We 
like  fresh  tomatoes  in  salad,  hut  would  like  to  know  som-~  other  good  ways  of 
using  fresh  tomatoes." 

The  home  economists  say  you  have  a  choice  of  many  different  ways  to  use 
fresh  tomatoes,  both  raw  and  cooked.    Many  people  like  plain  sliced  tomatoes 
served  as  one  of  the  vegetables  at  a  meal  just  with  salt  rather  than  as  tomato 
salad  with  dressing.     And  many  people  like  raw  tomatoes  scooped  out  and  stuffed 
with  cottage  cheese  or  cream  cheese.     You  can  always  get  more  tomatoes  into 
meals  by  using  slices  of  tomato  to  garnish  cold  cuts  or  cakes  of  meat  «or  fish, 
chops  and  so  on. 

Tomatoes  are  good  in  lunch  boxes,  too — in  case  you  have  the  job  of  packing 
a  lunch  for  a  war  worker.    You  can  pack  a  firm  small  potato  in  the  lunch  box 
whole  along  with  a  little  salt  and  pepper  in  an  envelope  for  seasoning.     Or  you 


can  cut  the  tomato  in  quarters .. .put  the  quarters  together, ..and  wrap  in  a  waxed 
paper.  Tomato  slices  in  sandwiches  go  well  with  chopped  hard-cooked  eggs,  bacon 
or  cheese. 

Then,  of  course,  you  can  serve  these  fresh  tomatoes  cooked.     For  example, 
for  "breakfast  you  could  have  cold  pressed  tomato  juice  from  some  of  the  very  ripe 
tomatoes  that  are  too  soft  to  cut  up  for  salad.    Or  you  could  have  broiled  or 
fried  tomatoes  with  sausage,.. or  chopped  tomato  in  omelet  or  scrambled  eg^s.  For 
a  main  dish  for  your  noon  or  evening  meal  try  a  hot  mixture  of  tomatoes,  canned 
corn  and  cheese  on  toast.    Or,  instead  of  cheese,  use  a  little  minced  ham  or  ba- 
con with  the  tomatoes. .. or  chopped  liver  or  other  left-over  meat.    Or  serve  the 
cooked  tomatoes  with  fish,  beans  or  hard-cooked  eggs.     Tomatoes  add  color  and 
flavor  to  many  a  mixture  like  this  that  makes  a  good  and  economical  cooked  dish. 
Boiled  rice  with  tomatoes  and  green  pepper  with  fairly  hot  seasoning  makes 
another  good  dish. 

If  you  want  to  serve  tomatoes  as  a  vegetable  rather  than  as  part  of  the  main 
dish,  here  are  some  ideas:     Broiled  or  baked  tomato  halves  or  stuffed  baked  to- 
matoes. Broiling  is  a  very  auick  way  to  fix  tomatoes.     Cut  the  tomatoes  in  halves 
crosswise. . .make  small  cuts  in  the  top  of  the  cut  surface. . .press  bits  of  fat  into 
the  cuts  so  the  fat  won't  run  off  as  it  melts.     Season  with  salt  and  pepper,  and 
place  the  halves  skin-side-down  in  a  greased  baking  dish.     Cook  for  20  or  30 
minutes  under  the  broiler  flame  until  the  tomatoes  are  tender  and  slightly  browned. 

The  large  firm  fresh  tomatoes  are  fine  stuffed  and  baked.     Scoop  out  the 
pulp  carefully  so  as  not  to  break  the  shell  and  mix  this  pulp  with  the  stuffing. 
What  you  stuff  the  tomatoes  with  depends  somewhat  on  what  you  have  on  hand.  Use 
breadcrumbs,  rice,  spaghetti  or  some  other  starchy  food  along  with  foods  for  season- 
ing like  onion  chopped  and  cooked  in  a  little  fat. ..or  chopped  celery  or  green 
pepper. . .bits  of  bacon  or  ham. .. cheese.., possibly  chopped  parsley,  as  well  as  salt 
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and  pepper.     Stuff  the  tomatoes  with  this  mixture  and  cook  from  45  to  60  minutes 
in  a  moderate  oven. 

How  for  a  question  from  a  housewife  getting  her  equipment  ready  for  canning. 
She  says*   "I  have  always  saved  and  used  the  zinc  screw  tops  to  mason  .jars  year 
after  year.     But  the  other  day  when  I  was  "boiling  them  ready  for  use  this  year, 
a  lot  of  these  tops  came  apart.. .that  is,  the  china  disc  separated  from  the  zinc 
screw  part.    My  neighbor  advised  me  to  "boil  the  tops  in  soda  and  water.     I  did 
that  for  the  first  time  when  the  tops  separated.     Could  the  soda  have  been 
responsible?" 

The  home  economists  say  soda  is  likely  to  dissolve  zinc,  so  this  boiling 
in  soda  water  is  probably  the  reason  your  screw  tops  separated.     Boiling  in  soda 
is  unnecessary  anyway.     It  is  enough  to  wash  your  jars,  tops  and  rubbers  well  in 
clean,  hot,  soapy  water,  and  then  rinse  them.     Have  them  clean  and  hot  when  you 
use  them. 

Now  here's  a  question  about  the  tops  of  turnips  and  carrots.     A  beginner  at 
gardening  wants  to  make  full  use  of  her  crops... asks  if  the  leaves  of  her  turnips 
and  carrots  would  be  good  cooked  for  greens. 

The  answer  is  yes  for  turnip  tops..  .no_  for  carrot  tops.     Turnip  tops  make 
fine  greens... are  standard  spring  fare  in  the  deep  South.     The  early  growing 
leaves  are  best  in  flavor,  but  you  can  eat  tender  turnip  leaves  all  season.  One 
variety  of  turnip  called  Seven  Top  has  been  developed  to  grow  chiefly  to  tops  for 
greens  rather  than  to  roots.     In  food  value  turnip  greens  are  about  the  same  as 
other  leafy  green  v  egetables ...  rich  in  vitamin  A  and  iron. ..also  contain  some  of 
the  B  vitamins. 

Now  about  carrot  tops.     Rabbits  like  their  flavor  but  human  beings  don't. 
You  can  eat  them.     There  is  nothing  harmful  about  them.     But  they  just  don't 
taste  good. 

That's  all  the  questions  for  today.    More  next  week. 


